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Experimental studies have proved that in cases of disturbed peripheral circulation
in the legs, the establishment of collateral circulation is stimulated much more when
sympathectomy and artericctomy are carriced out simul
short interval, than when they are carried out with a long
non is attributed to the fact that the intervention described not only interrupts the
Balhologicalvasoconstrictivc impulses originating from the higher vasomotor centres,

ut also removes one of the main centres of stimulation. Clinical experiences confirm
the experimental results. In the presence of the proper indication (segmental arterial
to carry out the combined operation in an carly

obstruction), it is reccommende
stage of the disease.
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Dis. Sept. 59

Lumbar sympathectomy and arteriectomy in cases of disturbed peripheral blood

* flow in the lower extremities Lumbale Sympathcktomic und Artericktomie Lei pen-

v ghcrcn Durchblutungsstérungen der unteren Gliedmassen. Vas G. 4. Chir. Klin,,
*Med. Univ., Budapest Zbl. Chir, 1958, 8:4°13 (777 —788) Tabls 2 Mus. 15

tancously or with a very
er interval, This phenome-
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VAS, Gyorgy, Dr.

— Po;mombot ic syndrome of the lower extremities and its surgical
treatment., Orv, hetil, 99 no.26:895-899 29 June 58.

1, A Budapesti Orvostudomanyi Fgyetem IV, sz, Sebesgetl Klinikajanak
(iznzgato: Kudasz Jozsef dr, egvet. tanar) kozlemenye,

(THROMBOS IS, compl, '
postthrombotic synd. of legs, surz. {(Hun))
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AS, Qgorgy, Dr.; BAVKY, Laszlo, Dr.; NOLUR, Injos, Ir.

Thrombosis and posthrombotic syndrome of the inferior vens cava.
orv, hetil, 99 no.51:1794-1797 21 Dec 58,

1, A Budapestl Orvostudomanyi Egyetem IV, 82z, Sebeszeti Klinikajanak
(ignzgato: Kudasz Jozsef dr. egyeteni tanar) kozlemenye.
(THROMBOSIS, corpl,
postthrombotic synd. in thrombosis of inferlor vena cava
(Hun))
(VENAE CAVAR, dis.
thrombos is & postthrombotic synd, of inferior vena cava

(Hun))
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VAS, Gyorgy; IASZI0, Iajos

MOIMTIY B e g

Hoc‘ii’fied method for surgery of coronary arteriosclerosis., Orv, heatil,
100 no.3:118-119 18 Jan 59,

1. A Budapesti Orvostudomanyi Bgyetem IV, sz. Sebeszeti Klinilmjanak
(igaagato: Kudasz Jozsef dr. egyet. tanar) kozlemenye,
(CORONARY DISEASE, exper,
artarlosclerosls, surg., simltaneous ligation of inter-
contal & internnl mammary arterien in dogs (Hun))
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VAS, Oyorgr, dr.; LASZLO, Iajos, dr.
ey
-—/‘?f‘f'ect of lumbar sympathectomy on vencus circulation in the
lower extremities in obliterating arteriosclerosis., Orv.
hetil. 100 no.49:1766-1768 D '59.

1. A Budapesti Orvostudomanyl Bgyetem IV. sz, Sebeszeti

Klinikejanak (ignzgato: Kudass Jozsef dr. egyet. tanar)

kozl a.

i (ARTERIOSCLEROSIS surg)
(SYHPATHECTOMY)
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__VAS.Gyog1y, dr.; PAFP, Sandor, dr.

Hazarde in arteriography. Orv.hetil.
31 J1 '60.

101 no.3):1112-1114

gyetem, 1V. B2, Sebeszeti Klinika

1. Budapesti Orvostudomenyi ¥
(ANGIOGRAPHY ccxpl)
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VAS, Gyorgy, dr.
Seemammuanait BSiGD:

A Ixperience with the use of a new Hungarian anticoagulant syncumar,
Magy. sebesset 14 no.1:19-23 F '61.

L. Budapesti Orvostudomanyi Egyetem IV. sx. Seheszeti Klinikajanak
‘zozlemenye. Igazgato: Kudasz Jozsef dr. egyetemi tanar.
(COUMARINS ther)
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VA5, Gyorzy, dr.; 14SZI0, lajos, dr.; SZABO, Imre, dr

.
——— g

E2fect of lumbar sympathectomy on post-thrombotic

syndrcme, Ory,
hotil, 102 no,10:445 447 5 My 161,

1. Budapesti Orvostudomanyi Bgyetem, IV,
(THROMBOSIS exper)
(STMPATHECTOMY exper)

Sebeszetl Klinika,
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GYARMATHY, Ference, dr.; VA3, Gyorgy, 9r.

Secondary thrombosis of the renal vein diagnosed intra vitam. Orv.
hetil. 103 no.36:1712-1716 9 8 162.

1, Fovarosi Janos Korhaz-Rendelointezet, Urologiai—Sebeezkzti Osztaly
es Budapesti Orvostudomanyi Egyetem, IV, Sebeszeti Klinika.
(THROMBOSIS diag) (KIDNEYS blood supply)

APPROVED FOR RELEASE: 08/31/2001

CIA-RDP86-00513R001858710020-9"



"APPROVED FOR RELEASE: 08/31/2001

S T R R S T RS RS SN B N

HUNTARY
VAS, Gyorgy, Dr; Medical University of Budapest, IV, Surgical Clinic, Cardiac

and Vascular SGurgery (Budapesti Orvostudomanyi Egyetem, IV, Sebeszeti Klinika,

Sziv- es Ersebeszet),

"Surgical freatment of the Post-Thrombotic Syndrome,"

Budapest, Orvosi Hetilap, Vol 10k, No 33, 18 Aug 1963, pages 1562-1563.

Abstract: [Author's Hungarian summary] In the treatment of the post-thrombo-
tic syndrome of the leg, extensive removal of the secondary varicosity, which
represents an unnecessary reservoir, is more useful than ligature or excision
of the deep-seated veins, In every case, where functional tests indicate a
sufficient circulation in the deep-seated veins, the varices should be re-
moved. 1 Hungarian, 3 Western references,
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VAS .GY. 9 dr,:,,.___.,,v, )
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A sympathetic ganglionic blocking agent in peripheral circula-
tory disorders. Ther. Hung. 12 no.1t34~36 ‘64.

1. 4th Department of Surgery, University Medical Schocl, Buda-
= st,
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The use of Synapleg, a Hungarian ganglionic-blocking agent, in
peripheral circulatory disesses, Orv.hetil. 105 no.4:165-167 26
J 64,

1. Budapesti Orvostudomanyi Egyetem, IV. Sebeasti Klinika, Sziv-es
Ersebeszet,

#e
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VAS, Gyorgy, dr.; PAPP, Sendor, dr.; EESZNYAK, Istven, dr.j SZABO, Imre, dr,
FRANK, Jozsef, dr.

Isolation perfusion of limbs with hyperoxygeniated hlood in
chrenie peripheral arterial diseases., Preliminary report.
Orv. hetil. 105 no.12:556 22 Mr*64

1, Budapesti Orvostudomanyi Egyetem, IV Sebeszeti Klinika,
Szive es Ersebeszet (igazgato: Kudasz, Jozsef, dr.,)
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VAS, Gyorgyn

Conference on the problems of statistical control of quality.
Magy tud 69 no.3:1189-190 Mr '62.

Tudomanyos munkatars, Magyar Tudomanyos Akademia Matematikai
Kutato Intezete, ' .
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Vias I. Tudobetegel rehas ilitacioa rehanilitation in pulmonary tuierculosis Ipnra:
Tudapest 1949, 2/4 (44-53) Graphs Illus. 4

The results achieved with occupational ther:.r demand a reconsidersnion of Lie nriiienm of
rehabllitation. During their stay at the sanatroium the patients should already be acoustomed
to light work, commencing with one hour ;er day, and gradually increasing. Suitauzle occu-
pations consist in assisting during consultations, sewing, tailoring, bncok-binding ani carpenty)
After ther have been diccharged the patients slould receiv: considerate treatment.

Fejes - Budapest (IV, 15)

Medical Microbiolegy and Hygiene, Section IV, Vol 3, No 1-6
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Rehabilitation in tuberculosis, Orv, hstil. 95 no.31:833~837
1 aug. 54,

1. A Szgbadsaghegyi Allami Tudogyogyintezet (igazgato-foorvos:
Vas Imre dr.) Kozlemenye
{ TUBERCULOSIS, PULMONARY
rehabil,)
{ REHABILITATION, in various diseases
tuberc., pulm,) -
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SZIGRTI, Pal, dr.; VAS, Imrs, dr.
st Lol (SIS PR LS
Data cn tuberculosis morbidity. Tuberk. kerdessi 9 no.
2:66-71 Apr 56,

1. A Janos-korhaz Rendelointezet (ig. foorvos; Bakace, Tibor dr.)

I. Tudoosztalya (foorvos: Szigetil, Pal dr.) es a Szabadsaghegyi

All, Tudobeteggyogyintezet (ig. foorvos: Vas, Imre dr.) kozlemanys,
(TUBERCULOSIS, PULMONARY, statist,

morbidity in Hungary, factors responsibles for high
rate (Hun)) '
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VAS, Imre, igezgato-foorvos (Budapest)

Medical rehebilitation., Term tud kozl 4 no, 5:212-213

My 160,
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VaS,lmre,dr,
The district principle in medical practice, Tuberkulozis 13 po.lt
102-104 Ap '60,

1, A Szabadsaghegyi Allami Badobetegszanator lum (igazguto-foorvoi:

Vas, lire,dr, ). koglemenye.
’ ' (PUBLIC HBALTH ADMINISTBATION)
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POSZLER, Laszlo, dr.; VAS, Imre, dr.; technikal munkatars: SITERI, Antalne

Contribition to a simple functional diagnosis of tuberculosis. Tuberku~
lozis 14 no,1li4-6 Ja '61.

1. A Szubadsastegyl Allami Tudoszanatorium (igazgato: Vas Imre dr.
kandidatus) kozlemenye.

. (TUBERCULOSIS diag)

i B S ] MDD T A B ) B
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POSZLER, laszlo, dr,; VAS, Imre, dr,

Follow-up examinationof discharged recovered patients
Tuberkuloris 16 no.4/5:109-112 Ap=-My '63, pationts.

1. A Szabadsaghs Allami Tudoszanat :

Tmre dr. lnnaidagis) kozlenenyae (tgesgato: Tas
(TUBERCULOSIS, PULMONARY) (REHABILITATION)
(OCCUPATIONAL THERAFY) (EXERCISE THERAPY)
(ANTITUBERCULAR AGENTS) (STATISTICS)
(RESPIRATORY FUNCTION TESTS)
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Orv, hetll, 105 no,5232L74-2475 27 D 64,

1. Orvostovabbhepzo Intezet, 1], CGyermekgyogyaszati Tansazek
(tanszekvezetos Steiner Bela dr,).
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VAS, Istvan, dr.; Mate, Janos, dr.

o ._.,...-.-—"""‘-"
Epidemiology of hemorrhagic nephroso-nephritis, Orv. h
n0.24:656-661 13 June 4. ep etil, 95

1. A Magyar Nephadnereg Egeszsegugyl Szolgalatanak kozlemesnye
(EFIDEMIC HEMORRHAGIC FEVER, epidemiology) i
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VAS, I; MATE, J.
s eaa RSN, «

The epideniology of heemorrhagic nephroso-nsphritis, Acta nad,hune,
7 n0,1-2:83-95 1955

1. Medical Service of the Hungarian Peopls's Army.
(EFIDEMIC HEMORRHAGIC PEVER, spidemiology,
in Hungal'y-)
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VAS, Ivan, okleveles gepeszmermok; VOLLAK, Andor, okleveles kohomsrnok

Sﬁéeci.aliu&hm and . concentration in the forging industry., Gep

15 1n0,3196-100 Mr %63,

1, Gepipari Technologiai Intezet, Budapest.
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VAS, Ivan, okleveles gepeszmernck; VOLLAK, Andor, ekleveles kohomernok

RN

a1

State and perspectives of Hungarian blacksmithing. Pt.l.Gep.
15 nol.118452-464 N¥63

i .
1. Gepipari Technologiai Intezet, Budapest.

4 RE O
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VAS, Ivan, okleveles gepeszmernck; VOLLAK, Andor, okleveles kohomernok

M e sib hemimi it Sar it

State and perspectives of tbeMuim forging industiry. Pt.2.
Gep 15 no,12:489-497 D '63.

! 1, Gepipari Technologiai Intezet, Budapest.
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- BOGDONOFF, s.n.i Profossor; VAS, I.B,

Some experimemts on h
. n0.3/4: LOT-4i2 ez, ypersonic separated flows, Archiw rech 1,

1, Head, Gas Dynamics lLatoratory, D
> » Jepartment of Aeronauticel
Iﬁé:g:g;e;i:g, P;'i;xcetgn University (for Bogdonoff). 2, Se;ior .
¢l Agsoclate, Gas Dynamics laborato D i
Engineering, Princeton University (for VaS: Ppartment of Aeronautical
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B VAS, J. - Vol. 5, no, 4, Apr. 1955. = Kozlekedestudomanyi Szemle.

Soviet method for evaluating mileage in water transpgrtation. p. 156.

SO: Monthly list of East Buropean Accessions, (EEAL), LC, Vol. 4, No. 9, Sept. 1955
Unel.
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196-197 0 '62.
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RATKOVICS, Ferenc; SZEEE‘.SVARY, Pal; VAS, Jolan

Examination of petroleum sulfur ccmpounde. Pt. 4o Hegy kex folyoir
65 noo3~99"102 4 ‘590

1. Magyar Asvanyolaj- es Foldgazkiserleti Kutato Intezet, Veszprem.,
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VAS, Jozesef, oklevelas villamogmernok
protection with quick reclosing, Villamossag 11

e i vt
Overcurrent

no.51150-152 My 143,
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VAS, Jozaef okleveles villamosmernok

d out on medium
Artificial earth leakage measurerents carrie
voltage networks. Villamossag 12 no.12:355-361 D '64.

i TN

1, Tiszantul Elsctric Current Supply Enterpries.
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The distribution of fat in milk dating coagulstion. K. Vas-- Atsrrictign Kogle
mények 32, 3003 Ton B4 Chimee & industrir 28, 717V stuctied the dnusi
buttee fat in milk< to which rennet had been added and which were bept at $0° and
coagulated in M) min. Fawept for & very thinamd
and bottom, the fat content was practically unifi
and cqual to the av fat content of the milk e
Tain @ lomee fat content than nsual, 1t can bee coiie
had bevn partially Kimmed, cither acendentally o intentionally E

IR

ration of

practically negligible Layer at the top
yim throughout the coapslated mass
1, then fore, cheese i fonnd toeon
facteet that 1t was made from mitk that
Apd
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ﬁlm); Chimis & induiirie 23, 717.—The diffictilty Fies in seinging the butter to the / i
quid state and in incorporating & dyd which can enlor the bacteris.  This dye may I X J
be obtained nddlnftolvol.ohmikoﬂobwl.d coucd. ale. soin. of gentian 00
violet, and thea sdding Et,0 till & clear soln. is ob Hxcess of E4O must be
avoided 50 as not to ppt. the dye. A. Parturav-Coutunn 4 X
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cift vity and water cootent of coagniated cheese.
A eheeing o d:y Emmenthal cheeses. K..Vas. isérlet.

sequent stirring in the manufacture of

diffusion. A miat. of CHCL and CiHy evaporutes quickly.
and CCly is very viscous and retains air bubblcs. Rapid sp. gr. detny. can be ms
Investigations proved that the sp. gr. in-

/’odtuin)vh 33, 357 &5(1930).~The detn. of sp. 7. in salt soln. s intetfered with by
at decreased (from SR RS to 400161C8)

with the hydrometer scales of Nicholsoa.

creased {from 1,050 to 1.073) and thc water conte
during subscquent heating and stirring.  The object of the subeequent stirring is not
to dry the cheese, bt to bring shout such & phys. state that the excess whey could be
The measurement of sp. g, is thescfore not cnutugh

filtesed off the chievse particles
for the evaluation of cvagulated cheese.
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e / Does filtered milk kn’ tonger? K. VAL Kistrlet. Koalrminyeh 32, 342 > .o
v (tan; Chimie &7 yndiestrie 28, 4!\2“\(\3“,‘:-1'“"‘“«1 renioves the cvanset tmpunoes .} .00
but faclitates the dispession of bacteria throughout the mass of the liquid, faviemg / o
more gapid decompo. of the mik. Of ten samplea, in 1 the result was clearly unfavor: i he
able; ind no difference was noted; in the remaining O there was a retardation (up 1o 11 1 @@
hes.) in the rate of amgulation. It would appesr that filtration is cious only if itis i P
curried st immedintely after milking, nlure the bacteria weiginally sdberent to the L L 4
large? particles of leeal misttet and digt have Leovine distributed through the milk. -0 0
A. PARINRAU Corroes Py
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¥
i
4

vaam wonine
BaLLEY Om GuY e
e —

IFICATION

e o T

SETALLURGICAL uiTERatURl cLass

- 77080 w1t Ony U8l

o®
ot

APPROVED FOR :
RELEASE: 08/31/2001 CIA-RDP86-00513R00185
8710020-9"



\lhawed fat sepn.

. Proceseed
since it has s Jooner consistency.
N or 26.65-29.97% cuscin. The prod
of 2).58-24.60F cascin.
pous matter (Gtrates) during the processing.

.:un.'u e IS LI T T L T R T

i Ass.3LA sETALLURGICAL LITERATURE CLASSIFICATION

e3am Siviadire

cheeses used for the expts. contained 4.17-4.09

uced processed cheeses contained 3.22-3.86%

The decrease is due to the sddn. of the wnm;nd non-niteoge-
s.

teins and the melting of processed chesse, CKARoLY. Vak. -
otal N was detd. according to Kjeldahl, sol. -

cheese was melted with Na
enaily, while older ones

ol water-sol. N melted more
the otiginal hard cheese

5. px Fixiey
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Recogaition of lactic acid fermentation in butter cultures.
. )(Amlz'\'u and J6zsef Csisabr. Mezdgaedasdes Kutaldsok

9, 9-17(1030) .—To test butter cultures for their ability to
produce in butter the desired taste and aroma, add to
.5 ce. of the culture in s white porcelain dish 10-15cm. in
diant., 2.5cc.0f 8 30%5 KOH soln., stir frenuently during
30 min. and let stand for 2 hrs, A red cole of an intensity
proportional 10 the amousnt of the acetoin and biacetyl is
formed. A color scale of oil colors un colet inss glass plates
was made which enablcs the reading of 20 different color

degrees of aroma-producing capacitics of cultures.
S. 8, de Vinalv
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Protefn decomposition and processing of Trappist
cheess. Effect of various processing agents oo the proc-
essing and chemical and physical state of the nitrogen
copspounds of normxally and abnorn.ally ripened cheeses.
MWHM"” Roslememyck 42, 4 52 1040) . —
tn the processing of Trappist chevse, fat is temptandy
sepid. from the solid part an the fom of a nithy proten-
cortg, whit, This sorues mtly in yourg hevves on thie
procensd with di-Na diteate, The gicatest adegree of
wptt, was vhiserved i supestcially devotnpel, proteins of
voung cheeses,  DisNa citrate produces much fess sol,
pretein than does tri-Na citrate or Na HI Q.  Prolonged
action of the cittate has a dispeesing effcet and hqucties
the sepel. and washed gppt. Abnormally ripened Trappist
heeses beluvad guite pormally in prvessing. Over-
upegied, softsnal or very old, too harst s heses gave bt
httle lat sepai s ot of the proteims, however, evsine il
Pure fut wias sepad, only of st least ball of the sol N conuls.
of the cheese fored Immrlu ainatler than 2.6 u. The .

cepil. fat was watery of gel-like N compuis. predominated
S8 de Fanly

Ctmacm L fmtnty

ASE SL A SETALLLPLN AL BITERATLRE SLmMfiCATION
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nlmﬁu of milk by means of formaldehyde.
ng Mni sdesdgt A-umd 18, llhlﬂ(lﬂ:l).
|.Zutr. 1943, 1, 1458-0 —1t Is recommended rt
¢ milk by sdin. d CHL0, with removal of tbe CI .
e use, Methods of CHLU removal were
u. O hes no cffcct on the CHL. Al-lchydxu: ol
atoss snd milk had ln oidizing cflect in the presesce
of NnN as H acceptar, but the reaction isslow. Binding
the Ly means of cawin was ot effective, Ures
combiesd with CHO only at comparatively high concas.
(l%) CHJO was removed rapldly and quant, by means
NoHSO: and KethOs.  Distil 100 cv. of the milk n &
de fask with HySOq: det. the HCHO content in the
lnt l)w. of the distiliste by the KCN e thod scconding
dd Y qvunmy of buulﬁle [3

wiuls

Coumbs ELE

T19w 11769 avs_wowad)d

with

we ol IlLllO. aH qu.. U s come
h-t. lmn the hnimk point of vk-‘ the method
han no barmiul effect ont the milk. W. R, Henn
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Carsmelization of 8q lutions of Isctoss. Kiroly
Vas (Uniy. Tech. Sci., Budapest, Hungary}. Magyir
“Cham. Folybiral 49, \T7-s6(1043).—~Temp. aud time of
heating; strongly aflect the color producerd in a Jactos
saln.; rapid darkening occurs with & rapid decrease of pll
vajue. concn. of the factase soln. scems to have nt

ect va the intensity of color formed. Small amts. o

HsO significantly increase formation of dark coloe
fower amts. im culoration. Solns. of glucose and ga-
lactme give identical colorations; fructose gives conlon
strongir by 16%; maltose and lactose, lighter by GU'{
than glucose, Sucrose decmurm very slightly,  Mixts,
of components of disaccharides {artificial invert sugarn)

give culors identical with those of the monosaccharides.
Istvhn Fiu‘uy

.o [P SN

COumbm @LEMINTY

NHC 100V eve wimm3)

ASM-30L A BLTALLURGICAL LITERATURE CLASSPICATION
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e h 7 L wiaidsob 17, 1-8(1D44) —Chern. met 3 B
eel !l ( of a8 8., detection, and detn. der, accoring e
m “m”"'ﬁf‘m“' -:lond butter; organoleptic i o0
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oe! Em Tertn that o Schibuiod (€. 26, 3047) et in e .
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o0 it get. the ccior intensity. Tstvin Findly
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K. Vas (Roy. Hungarian Palatin Joseph Univ., Budas i Bdd

1), Wien. Chem.-Zig. 47, 49-B2(1044) .- -The HCHO e Y |
addedt asa pgutmxive to milk disapye: when the milk . \ -
was sterilized at 120° amxd the ustial browning was tessenel. Loy L

ibuted 1o the lactos (1) since they
‘e

Theys cffects were attribut
could be produced by us of a 8¢ soln. of 1 (Cullatdu.-
HPO.2H 0. Color intensity w3
-0

10 and .a%e Nug

sing o dUR-uts nilter, and pil
Both cllects wWerc ine gl
= 1 ]

mearmred with a photometer
. with u quinhydronc electeadde.
cregsed by lngher temp. and longer heating: at 100° the
pH changed from THt04.5in 0.5 hr. while at 120° the pii
was 0.1 after 1 hr. amd 4 bafter 120 hes.; at 1* theex.
tinetlon coefl. (11 became DT after 2.8 hrs. and 0.4
after 12,0 hoe. Other factors wete detd. by heating the
wlns. at 1207 a.Shrs. An inithal pHi of 4.7 had no effect on
11 but one of 8.2 procduced 2 value of 1.372. Concns. ol

varying from 1a to 14.50¢ hat no effect on 11 but disd
change the final pit to 6.3 and 4.9, TP HCHO

conens. of to-1A0 mg. per . canwed developnment of

volor up to B SUEONRET than without HCHO, conens. of

white atill Lasger amts. 1¢- : -

7Ly produced the same culor,
Maltose had about the same

sulted in lower values .
cffect us I but SUCTON prasduced Tittle browniug (11 = 0.1).
Glucoe, fructosc, ami galactose had approx. equal effevts . H
o Carl §. Gilbert e

(1 = 240
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Scl., Budspest, Hungary).

{ums, parthularly lactic scid-produci
CH,O stops the activity of lactic

and in low amts.
which during their metabolic
CHy0. When the amount of

COmmlan ELEINENTY

curdling.
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mATERIALS MOEL

sserieiaigys

4749, 93-101(1047).—The rapid decrease

'CH;O in preserved milk is due to the action of microbegrn- -
bacteria and yeast.
oducing bacteria
action of yeasts

slowly destroy
H,0 becomes low, Isctic

acid bacteria begin to be active once maore and cause
Istvin Findly

y stimulates t

ent: decresse of formaldehyde content of milk !

treated with formaldehyde. %!g_wnh. Tech.
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Sitabilization of beel bone grease by antiozidants. K.
Vas (Univ. Tech, Seiences, ftudapest).  Hurgwtemi
o0 KNuslemények 1947, No. 1, 79 87iin Euglish).  The in-
ucnee of several antiovidants on the nennctemp. ovelation
1ate of bone grease has beenadetil, by the perovide content
wethal of Lea Uoline thnulfate methal) (1. 28,
AN, Protection values (Lea no, of untreated fat -+ Lea
no. of inhibited fat) for &) 4 days” storage were:  1ikx)
ppm. NP OL IO, 100, 1w b, L%, 11,
Qnb gpaan, ydroquinone (B, [L0; 10060 ppem. 1, 440,
2% popan. pyrogallol (T0, 102 T ppoa 1, 400,
Do, adeeaduie, B8 N p oo pyriae aesd, 07
vty indicates weak provskbant setum? WL Back
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Starting the (srmentation of oversulturized must.__ haruly

Vay. (State lust, Agt. Jad. Reseurch, Thadapent 17"\ et
st of

um:aa és lpar 3, No. ¥ 10310, Sterilisad
pH 3.70 was treated with 2060 wnd 812w L Stk Ve
entation was vteerved in 41 hie. with the luwet duse;
fermentation was observed with the higher Jdose. When 77
116 and 1564231 mg./3. HCHO were also sdided, fermenta-
tion occurred in 2441 and 41-65 brs., resp. The addu. of
3% caramel alo neutralized the inbibiting effect f 50h. -
Fermentation of sulfurized must cun also be started by in-
crensing its pll value with CaCOy doses. The SOy 1loves
were applied in the form uf KeWth, Istvan Finaly
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" The sffect of age of culture
powey of som

.
sd. lpart Kisérletl Intézet Huda
o l’ Yin Bnlﬂ:‘

Chim, Humg. 3, 210-14( 1081
tfains were examd. to test

on the glucose-{ermenting
of yeast. Kiroly Vas {Ovsx. Mezi-

Hung.). Ada

)’.-—\‘- s yrast
hele ability to cause fermenta-

astet to pll

tioa of different carbohydrates o & medium ad
1280 71O

23 amt conty. asparagine 0.

014G, amd cettaln sugar {glucone,
With wine yesats the

ton of fructose was the same as that of
The ferinentation of mlactone
lag and at s slower rate.
ited sample of nustasd
havior. They caused
mannose; sucrose fer-
ose did not ferment.

fructose, maltose, and sucrose).
rate of lermentat
glucose ancd mannose.
wwally thll alter a certain time

Yeust strulns isolated from s spo
showed, however, a quite different be
encrgetic fermentation of fructose and
mented at a slower rate, and galact

Little or no gas production w:
ate ol gTucone fermentation was a

ure.  Compuarison of 3-du; old culturces tot

1. Kit,PO, 1.3,
wannose, galactow,

18 obwervail with glucose.  The
function of the age of sul-
hose uged 60 days

hhowed that younger culturces produced a much quicker

fermentation of glucuse. When test

ing the fermentation

rutes of fructose the differences were not so marked.

deinite max, was obscrved i t
mentution on the 1oth day. T
on the [crmentation gate ol
~Jlight.
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7 Detaction of cartaln orgaiseadsny pactition chton Aoe:
cephy on grpev Khroly Vas (Hungarian Inst 2ecrareh
d, {3} T Acad. Ses bimes 1.

- sENa
335’»«521lﬂ:51) = Tngllsh} —Tte nonvalntlle matur: o7

acida can be wepd by papes chromatography with S & 3 No
AT filter peper. Water and butarol can be used .« sol-
AcQH, HCOOH, and £:50) are used to coluee

Chenical Abste. vests,
8 dissocn. of the salutes. H.S0» proved most practaal be-
XOI' [53 K;'O' canse ¢ reduced disosn., ::v'e well rounded and <pd
pr: 25, 219 rpats, and the excess was easlly removed; and fouly
13 readity avaftzble in high pusity. HCl was uitabic trat

H
nalytigal Chenlatry the cxcess fs difey(® (o remove anrd provents develepment
by acid-hase Indicators. & mived wivent of butan :smf\
gasoline makes the sepn. of certais acids (e.p., mxic and
citric) rmuch easier. The R, valucs paraliel the distribution
coeffs. betereen batanol-H:80:s and water. The larjer the
o, of palar groups in the mot., the kigher the soiv in the
2q. phase snd the lowes the R, volues for tactic, | rzovi-
lactin, oxalic, succinie, matle, tartarie, and eitcic acids. The
alts of wrak cacboxslic acide can be chromatographed
i the acld con be fiberated by S0 The R velue<y

changs and the liberation is nat alwnys guant 2
N R M P-;ulcf*
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vAS, K. :
, erent Organic Aclds by Partition Chromatography." P. 345

nDetermination. of %{f 5, no. 11 Nov. 1951. Budapest.)

Vol. 3, no. 6 Uncl
Congress, _Juns 1954, .
an_Accessiona. /library of e
SO: Montbly list of Fast Furope
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VAS, K.

nplcohol and Sugar Tolerance of.Yeasts.”
Mar, 1952 Budapest.)

p. 71. (Elemezesi Ipar. Vol, 6, no. 3

Vol. 3, no. 6 i
Accesslions. /Libra:-y of Congress, _dJune 1354, Uncl.

S0: Monthly List of East Furopean
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‘;/'m echanism of antimicrobial action. Injerfereace with

(\lu “; the C{Mph\fm ¢ membsane.  Kpeoly Yos™{Inst. Rescarch

L R 5. Caunlng, Meat Packing & Refelfl. Fhlidapest | Agrokdntia

v. v 1S Fo— 54~ & Talajlan 2, 1-10(1953).—50,, HCl, KCN, CuS0,

. HgCly, toluene, MeOH, EtOH, AmOH, phenot, thymol,

: _ anetone, formic, acetic, caprylic, lactie, and salicylic acids,

i Me p-hydroxybenzoate, esters of*bromoacetic acid and
anriflavine exert their action on Saccharomyces cerevisiae by
attacking the cytoplasmic membrane, wheress NaF and
TICHO kill cells without making the inembrane more perme-

+ ahte to amino acids. The no. of amino aclds diffusing from
-vithin the cell grows with lncrease in conen. of the agent.
Fteating to 55-60° also causcs diffuslon of amino acids. In
rertain cases migration of purine and pyrimidine derivs. was

_ chserved; with HCHO this cffect was absent. In genesal,
the disturbance of cell membrane wuf studicd by the ninhy-
dirin test (perfornted in the supernalant), by paper chromatog-
ruphy of amino acids and by spectrophetometry of putine
and pyrimidine constituents leaving the cell.  Salicytic adid
snd sucrose did not give a max, absorption et 200 ma, in-
dicating the absence of ‘diffusion of purine and pyrimidine
derivs.  With NaF and NaCla weak diffusion was noted and
with toluenc or with fiesting alone a strong diffusion was ob-
nerved. . IstvAn Findly

"

7
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./ Kinetic examinatiza of fitocs afzcting growth of micro-
‘hi.u pepulativns. Kindy Vas (fnst. Researeh in Canniug,
Meat Packing and ROT, Budapest), Apoddimia &
Talagtan 3, 2ud-11(19543(knglish summary).~-Qualitative
l/ and quantitative relations of factors promoting or hindering
4 the growth of microdrganisms were stidied by kinetic .
' measurements.  Such factors usialiy change the darfition
“of thie lag phase, the growth rate in the expouential phase,

‘and the total growth in the stationary phase. The growth

of Saccharomyces cerecisiae var. dllipsoidens, Torulopsis
utidis var, waior, and Bacillus cerens was studicd turbidi-
metrically in culture media containing virisus chemicals,

By plotting the growth eurves measured in the presence of
varying concentraticns of delivdroacetic acid, benzuie
acid, formic acid, or of their sodiwn salts, of a mixture of
bromoaectic acid esters, and of cetylpyridiviwnbromide,

the lLig phase duration, and the generation time were
determined graphically, The grawth-rate constant was
caleulated from the generation time. Total grawth was
measured after extended cultivation, The lag and the
tateral growth rute for Aspergilus foctidus were alsn deter-
mined,  Growth mte constants and  medium  elfective

el are gepartad and telr siguificonce Is diseuszed.
Vaginns teaetiog siechatians are uko propoaed o evalnaned

it sty detnid, LY peforenives, Petie 30, Mochaylts -

' o e leted 1 8 X SN
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mvicroflora of salami.” Elelmezsi Ipar, Pudarpest, Vol. €, YNo. %, lar. 1954, p. E7.

S0: Enstern European Accessions [ist, Vol. 3, No. 11, Ngv. 1954, L.C.
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VASS, K.;

nt of Preserved Foods",
" tion of Time Necessary for the Heat Treatme
Pca;%],'a(EI.EHEZESI IPAR, Vol. 8, No, 8, Aug. 1954, Budapest, Hungary)

50: Monthly List of East European Accessions, (EEAL), LC, Vol. 3, No. 12,
Dec. 1954, Uncl.
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Turhidimetaeric messurement of mi~rohial density. Acta microb.

hung. 2 n0,3:203-213 1955,

1. Institute for Risearch in Canning, Miat Packing and Refrigera-

tion.
(BACTERIA,
turbidinatric measuroment of density in Pulfrich

photonster)

APPROVED FOR RELEASE: 08/31/2001 CIA-RDP86-00513R001858710020-9"



"APPROVED FOR RELEASE: 08/31/2001

LN T S ey

¥ R L R I T R )
I e A R LS N

P e Ay R VT PR v e A e ‘.-.».j-,;-:‘:"—i : :
- PR e b el A \ULY [ P ] vw_t..l‘/—.[ [l Saktad \Ju../_(.‘_uk"_l’ I vive U\A—..'..J‘JU R

96" VAS K. *Kinetic siudies of the factors influencing mi-
crobial growth ACTA MICROBIOL.ACAD, SCIENT., HUNG. (Budapest)
1955, 2/3 (215-234) Graphs 12 Tables 5
Kinctic measurement of cell growth was successfully employed for elucidating
qualitative and quantitative relations of the effects promoting or inhibiting micro-
bial growth. The growth curve yielded by bacteria, yeasts or moulds in the
presence of various concentrations of a chemical agent was determined by the i
author’s turbidimetric method, The Quantitative evaluation of the log phase, de- :
termined by graphical method, the exponential growth rate constant and total
growth disclosed:dates allowing a quantitative comparison of the effects of various i
substances and at the same time insight might be gained into their mechanism of b
action, For the determination of the cffects of different chemicals on the'prowth i
rate the medium effective dose, i.e. the concentration that would have resulted .
in the value of growth rate constant amounting to one half of that of the control
culture,was determined by the method of moving averages. For closer charac-
terization of the effect upon the rate of growth the author proposes the use in :
addition of the medium effective dose response curve, e.g, the concentration
required for 80% inhibition (Dgy ) per medium effective dose (D), !

Phenatyfey L G rerad
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- 7 Haat dénructon o bacteridl spores 1n"tie prenstce of

chomleal azents. ID. Vas and G, Proszt. Aee Hicrobiol, 'UD
Acad, Sei. Hung. 2725801055 ) in Baglish).—-The cantrol
suspension of spates of Bacillus cersus in the filtered julce of
canued gresn peas required 53 min. of heating at 60° to re-
duce the m:crobial count to around 19, Samples with 0.2
dehydroacete acid (1), 0.2% levulinie acid (I}, or 0.2%, Na
saficylate (HI) exhibited no growth sven without licat.
.treatnent. A mixt. of the B. cereus and a culture obtained
fromt deeay :d frozen and thawed peas required leat tin 19
min, of heat-treatment in the presence of L, I, ¢r I in con-
trast to the control suspension which required 70 min., In
the presence of 0.2%) Na benzonte.destruction required 40

“min, The Acat tolerance of spores changes with the temp,
The decimal reduction time was detd. in the presesice of I,
1L, methyl p-bydroxybenzoate, cetylpyridinitm bromide,
KNOy, penicillin, streptomycin, chloromyccting, and Aureo-

“mycin,  The reduction of pli from 7 to 6 of itself cattses

rome fncresse o the rate of microbiad destruction by lieat,

“hem, agents were no more eftective at pH 6 thau pll 7.
Chetn. agents were Rachel Bruwn
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VAS, K. PULAY, G. Notes on the microflora of salami and on its controlled develop-
' ment. 4in English. p. 109

Vol. 3, no. 1/2, 1955
ACTA MICROBIOLOGICA
SCLENCE

Budapest, Hungary

So: kast Kuropean Accessions, Vol. 5, no. 5, May 1956
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1. ¥ Bo. Measurement of the relative equilibrium humidity o {
H foodstuffs angd its significance i the appraisement of
{ oVas, G o PBros, . Elelmeddsi
Ipas — Vilg, WSSTNEEpp. 6 Bioun s, 3 tabs.)

preservability — )

Prescivalulity of foudatutls d

epends cu the

t tlegree

of hydsutation (mwistare sontent).  As o measgre lor

the degree of hydratition the uotion of
rivm humidity was mtroducud, mes
hinmidity ina stated ciuthibriua wit

Ol relative cqulib.
Mg the atmospheric
h the muisture content

of the snl'smlwc: Microorgann§xlls causing detenoration
of the praduct will grow anly if hydratation exceeds g4

certiin linat value which in

Dot cases proved to he

about 75% Tl method easity carried ou ip industria)

ontrdl lulx:rumn'czg for the determination of the relutive
equilibeium humidity is bist oy the deliguescence of

virtious h)-’;mwulnr we A

e sectary 1

2 seriey of salty whie
humnidities are Placed anto 1he cavitg
'he material to be investipated i3
vilge of the dish. Finally ¢he didy

h dehquesce

Paafun cise iy
sd e the aniddle of A Petii dish yng
i delinite relative
v ol the segmienty,
Placed emuind the
13 covered

Wed gy

wilh o

Hloss plate sl seided with Paraftin wix. After severa)

hours “the crystals qre rerved throy

i magnifyin

glasi and the corsesponding relative equililisiun, hrimitlity

¥ et off 7 chary,
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81, Preservability of salted tomato alp ~— I Vs,
G. Prowzt. (Bletmerdsi Ipar — F’ut 0, “1U8y . Ne:
2, pp. 43—4q5. G figs.)

Salted torsate pulp of nonnal compusition easily
becomes subject to microbial deteriuration even when
it contains 38 to 40% twnato solids and 8 to 10%, salt,
Resides Asperpitlus species of the elancus type vsmo-
Pblluus yeusts which cause the fermentation of the pulp
have also been fsolated. Within the range limit of 40
to 70% for tutal solids the compositivn resistant to

" oamophalous veauts is eateulabile by furmala § =< 2552 ~
~'a273 P (5 = salt content, P - wip salids), The
comprnitions correapomd to i 73 ta 75%, relative vapous
cobtent in the equilibrium state. A statistizal analysa
of tho taste appruisils of ‘soups prepred frum vanuus
composition pulps has proved that organaleptic teaty
nre cassentially functions of the salt content. Opthnum
composition in respect to preservability wnd flavour
is 1:)% P and 15% S. Upon identification the osmao-
philous yeast proved to be Succharomyees ranxi Bautroux.

B
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- ' . ;V‘J'I. Micreblal deteclosailon of green pepper preserved
’ In vinegar - G. Proszl, K. Vas, (Llcmesdsi [pa
— Vel 9, 1955, No, 4, pp. T23=T2675 figs,, 1 tah.) ﬂD

Whitish spols were observed on the skins of green
ppers (preen paprikn) pickled fu 2.4%, acetic acid and
6%, salt. The flesli avound e spoty frequently softened,
Upan transecnlathy the bacterls eansing deterforation
to various eutute medin they proval to be gran-positive
. “aml highly resistant to acetle ackl. Bxpordinents with
. artificiaty fufected paprika showed that on products in
the above pickle, prepared. at 55°C and Lkept at that
" temperatuze in a water bath for 20 infuntes uo infection . -
conlil be abserverd wherens infeetion did appear {f the
solution contained only 1.2¢% acetic acld and 3% sait.
. The presence of 0‘15"2, sodinm salicylate prevents in-
, fection even fu more dilute pickles. Identification of -
Ilm bactetla iy underway. ‘
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) AARCLY
YUNGARY/Chemical Technology. Chemical Products and Their Application.
Food Industry. ' -
Abs Jour: Referat Zhr-Khimiya, No 5, 1958, 15996.
Author Vas Karoly, Csontos Eva
Inst .
Title : 'Determination and Importance of Hydration.

Orig Pub: Agrokem es talaj, 1956, 5, No 4, hk11i-k2h.

Abstract; For the determination of the isotherms of sorption and hydra-

tion of food products, packaging materials and soils, modifi-
cations have been made in the methods of Paunsi and Sammers
(. Soc. Chem. Ind., 1939, 58, No 162 T) and Beusfild (Trans.
Farad. Soc., 1918, 13, No 401). /_‘a'.l.l names transliterated/.
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Hungary/Chemical Technology. Chemicel Products and Their Application -- Food
industry, I-28

Abst Journal: Referat Zhur - Khimiya, No 2, 1957, 6558

Abstract: for the prevention of food Product spoilage due to residual spore
microflora: (1) stabilization of the spore state, (2) provision
of conditions favorable to the germination of spores and destruc-
tion of vegetative forms by repeated treatment at a relatively low
temperature.

Card 2/2
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Formation of spores and germination of bacteria and some blochemical aspects of
these processes. p. 117.

MAGYAR KEMIKUSCK LAPJA. (Magyar Kemikusck Egyesulete) Budapest,

Vol 11, no. 7, Apr 1956.

SOURCE: EEAL, Vol 5, no. 7, July 1956.
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VAS, K. and PROSZT, G.

f————/ B

"Bffect of Temperature and Hydrogen-Ion Ccncentration on the Germination of
Spores of Bacillus cereus”

With Inst. for Research in Canning, Meat Packing and Refrigeration, II,
Herman Otto ut 15, Budapest.

50: Natwre, Vol 179, No 4573, 22 June 1957, Uncl.
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COUNTRY - Hunaeary
.. CATEGORY - Miorobiology

ABS. JOUR. i Ref Zhur-Blologiya, No.h, 1959, No. 1,837

AUTHOR + Yas,X.; Proszt, G.
INST. Hungarian AS
TITIE 6815n1f1cagce of pH in Sterilization of

- Canned Goods

ORIG. FUE. * Agta microbiol. Acad. sol. hung., 1957, 4,
ABSTRACT

No.L, 413-432

? 4 lowering of the pH within rancges of 7.0 to
5.0 favors a shortening of the heating peri-
od reguired to kill the spores of Bacillus
cereus. The heating time depends not only
on the pH but on the acid which is used to
acidify the substrate. It is shorter with
lactic acid and somewhat lonmer with phos-
phoric and citric. The decrease in spore re-
sistance i1s not high enough to have any sig-

‘ nificance on the reduced heating period of
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A method for the evaluation of the Guantal response of nicrobial
oultures to chamical and phyasical agents, Acta microb. mng. & no.b:
133-436 1957,

1, Institute for Regearch in Canning, Meat Packing and Refrigerat lon,
Budapest,
{MICROORGANISMS,
aff., of ohem. & phys. agente, method for svaluation
of alternative responses,
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VAS, Karoly
o Preservability of fruit arnd vegetable concentrates, Elelm
ipar 11 no,1l:1-8 Mr '57,

1, Konzerv~, Hus- es Hutoipari Kutato Intezet, Budapest, II.,
Herman Otto ut 15,
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VAS, Karoly
Biometric study on the role of culture medium in the growth
of the conidia of Aspergillus oryzae and Aspergillus candidus.
Elelm ipar 11 no,7/8:157-163 0 157,

1. Konzerv-, Hus~ es Hutoipari Kutato Intezet, Budapest,
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VAS, Karoly; KOVACS GYURANE PROSZT, Gizella

ot S L R -T
Effect of some 8-quinolino derivatives on the germination
of Bacillus cereus spores, Elelm ipar 11 n0,9/10:202-205
N 57,

1, Konzerv-, Hus- es Hutoipari Kutato Intezet, Budapest.
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Cueirical Technology. Chemical Products and H
Their Appliczticas. Food Industry.

Ref Zhur-Khimiya, 1959, No 4, 13480,

Vas, Xaroly,
Not given.,

{n the Death of Bacteriz.

Slelm. ipar, 1958, 12, Mo 1-2, 22-25.

An exoponential death curve of bacteriz in canned
food and other food products is obtained by an
imorobable proposal concerning the equal resistence
of all cells under the Influence of a lethal factor.
However, the attainable accuracy of the erperiment
is insufficient for estahlishing & disparity be-
tween the true course of tile curve and the eixponen-
tial, -- G, Yullovich,
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VAS, Karoly

RN I it v -
Mewor research achievezents in the field of chemiezl preservation
of food, Elelm ipar 12 no.6/7:170-180 Je-J1 15€,

1. Konzerv-, Hus- es Hutoipari Kutato Intezet, Budapest.
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....VAS, K.; PROSZT, G.

The effect of removal of available water on cell form ard
kinetics of growth of a strain .of Sacch. cerevisiae var.
ellipsoideys. Acta microb.hung. 6 no.k:283-296 '59.

1. Institute for Research in Canning and Refrigeration,
Budapest.
(YRASTS)
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VAS, Karoly, dr.
VA3, Karoly, dr,

The influence of various radiating energies on food conservation,
food value, digestibility, and organoleptic characteristics,
Elelm ipar 13 no.7:227-231 J1 '59,
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JAS, Karoly
Microbiological foundations of sterilization b{ heat treatment in the
food industry. Elelm ipar 15 no,123353-358 D 61,

1, Kerteszeti es Szoleszeti Foiskola, Elelmiszertechnologiai es
Mikrobiologiai Tanszek, Budapest.
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VASH, K,[Vas, K,]; FARKASH, I,(Farkas, IL.]

Some irmedimte influences of ionizing radiations on the ysast
cell, Mikroblologiia 30 no.3:436-440 My-Je '61.
(MIRA 15:7)

1. TSentral'nyy nauchno-issledovatel'skiy institut pishchevey
promyshlennosti, Budapesht, Vengriya.

(YEAST)  (RADIATION—-PHYSIOLOGICAL EFFECT)
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VAs, Karoly, dr.

Experiments for 80lving by
ovjective methods the recei

green peas according to th eceiving of

n0,5:151-155 8- 0 162, o Gualitles. Kanzery papriia

1o Kerteszeti es Szoleszeti Foiskola,
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ERIELYI, lajosme; VAS, Karolyv, dr.

Experiments for preparing plum juice refreshzments, Konzerv
paprika no,5:162-167 S-0 %62,

1, Ksrtea.zeti' o8 Szoleszetl Foiskola.
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BAJNOK, Istvan; VA3, Karoly

Preservation of juice fruit semi—concentrates., Konzerv paprika
n0,3:81-86 My-~Je 163,

1. Eerteszati es Szoleszeti Foiskola Elejmiszertechnologiai es
Mikrobiologiai Tanszeke,
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V&S, Karoly; KOLLO, Andrasne; SARAY, Tamas

Instrumentalized grading of raw material for the producticn
of canned and quick-frozen green peas, Elelm ipar 18 no,8/9:
275-280 Ag-S 'é4,

1. Chair of Food Technology and Microbiology, College of
Horticulsiure and Viticulture, Budapest.
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SARAT, Andrasg VAS, Laszlo
s Jhao, MAS%D

Soma thoughts on the simplification of railrcsd wagon lead tardi?f ru d
the roordination between the rallread wagin and truck load tariifs,
Kozlaked ozl 18 no.25:461~463 24 Je Y62,
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AUTHOR : Yggg;_ﬁnﬂtnﬁb,_Ensineer
<<

TITLE: pvaluation of materials from the point of their resistancs
to heat shocks and heat fatigue

SOURCE : Prague. Statni vyzkamy unstav materialu a technologile.
Materialovy sbornik, 1950. Prague, 1960, 13-27

TEXT: Experimental detalls: murnaces were of the miffle type of
90 x 500 mm with electrical heat regulation up to 1100°C., using Ni-
wiCr thermocouples. The cooling compartments ero made from glow
resistant pipes. Alr cooling as well a8 water spray cooling are em-
ployed. The cooling and the movament Qf tho samples are automatli-
cally regulated, to presot temperatures, The tested samples were in
form of dlscs g = 50 mm with and without perforation. The oracks
observed in tho dirferent samples were guitably summed up and plot-
ted againat the number of heat shocks abt different temperatures. A
number of test pesults obtnined on the apparatus are presented.
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Evaluation of materials from...

Photographs of cracks in t
he part
%ﬁedégéiiggtlmagnifications. pThe:ea::gcggdf?gﬁgggt shoc
anguage references include: .
Uotallurgla, ianch., 51 (1055), 17, Laﬁpggﬂriﬁ'xG'Té' rort mig, B!
s AW.Fu: Proc. ASTM 57, (1957), 9680974, il Zﬂgeffxgégi'
» . . 0 - -~

ks are given

national conference on fatigue of metals, London 1956 206
’ ]
ASSOCIATION: SVUMI', Prague

.
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ACTHORS ; VodSed'alek, Josef, Vystyd, Milo$, Tykva, Jaroslav, Vasa, Cestmir,
Sicho, Mircslav

TITLE: Materials for gas turbine blades

PERIODICAL: Referativnyy zhurnal, Metallurgiya, no, 6, 1952, 56, abstract 61330
('Materidl, sb. SVUMT. 1959". Praha, 1960, 57 - 114, Czechoslovakian;
Russian, English and German summaries)

3

iEXTe The high-temperature alloy of Poldi AKNTs grade was investigated in
rast and forged state. Besides long-life strength of the material, relaxation,
fatigue and damping, thermal expansion, heat conductivity, E and thermal impact
resistance of the material were determined. An investigation of the alloy in a
forged state has shown that the values of mechanical and heat-resistance proper-
ties are in accordance with the literature data for nimonic~80A alloy. However,
vy means of a special heat treatment it was possible to achieve higher character-
istizg. The alloy is sensitive to stress concentrations on account of its low
ductility at rupture, In a cast state the heat-resistance properties are good,

~

h B

(N
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Mat2rials for gas turbine blades AC52/AK101

however there is a larger spread of results, 6; of the material in a cast state
1s lewer than that of the material in a forged state.

T. Rumyantseva

stracter's note: Complete translation]
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AUTHORS ; 18bl, Karel, V&3a, Cestmir

TITLE: Fe-Cr-Ki alloys with a strengthening(flphase for the hardfecing of
. sealing reinforcement surfaces

PERIODICAL: Referativnyy zhurnal, Metallurgiya, no. 8, 1962, 12, abstract 8258
("Materiél,sb. 1950, Cast, 2", Statni vizkumn§ Gstav materidlu a
technol. Pranha, 1960, 125 - 135, Czech; summaries in Russian and
English)

PFEXT: The authors present & short review of literature on hardfacing
materials which do not contain Co and which, after additional heat treatment,
single out a strengthening ¢-phase. Experiments of the Czechoslovak Institute
of Materials and Techniques on the development of such an allcy for arc hard-
facing aré discussed. Austenite-forming C, N, Ni counteract the separation of
the ¢-phase (Mn dissolves considerably in the O-phase), ferrite-forming 3i, arnd,
to a lesser degree, Mo, Ti and Nb, promote its separation. Some variants of hard-
faced type X 40 H10 (Kn#ON10) and X30H 10 (Kn30M10) metal are investigated, as
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5/137/62/0€0/ 008/ C5T/ES
Fe-Cr-lli alloys with a... A006/A101

to hardness and microstructure, after various types of heat treatzent, watuzl
galling in friction was also studied., On the basis of experiments, thres expo-
rimental electrode types vere developed yielding the following composition of
the built-up metal: (in ®) grade 598 - ¢ 0.38, ¥n 3.1, 81 ¢.7, Cr 17,1, 0L 7.
grade 560 - € 0.3, M¥n 1.0, 81 1.3, Cr 26.9, Ni 10.0, Nb/Ts 0.8, and grade 888 -
¢ 0.09, Mn 1.0, St 5.0, Cr 17.0, Ui 7.9. The Institute in cooperation with thne
"Moravskoslezskd armaturka" Plant carried out the hardfacing of some sels of
sealing parts for steam valves. The hardfaced valves onerzted satisfactorily
during tests on a high-pressure stand at 500°C and under particularly difficult
conditions. They have ncw been trial-operating for several months a2t one of
the Ostrava electric piants,

Ye. Greyl'

[Abstracter's note: Complete translation]
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Z/056/62/019/008/001,007
1037/1237
AUTHORS: Lébl, K., and Vaia, C.

PERIODICAL: Pfehled tccﬁﬁmdf\l‘skc literatury. Hutnictvi a strojirenstvl v. 19, no. 8, 466
abstract HS62-5921 (1960 Praha: SYUMT, STK 129029)

TITLE. Economical non-rusting steels for casts of the type Cr—Ni—Mn—N and Cr—Mn—N

TEXT: Study of the additives Mo and Cu to the mechanical properties and corrosion resistance of the
steels menticned for the casts It was found that addition of Mo, Cu or both (up to 29,) docs not lower the
essential mechanical qualities of the steels investigated and in some cases it improves their resistance to
corrosion. Possibilities for use of the tested materials. 12 microphotos, 14 diagrams, 3 tables, 17 references.

From the collection (p. 103-124). Material collection 1960, Part I1: Glow-proof. glow-resistant, and corrosion
resistant steels and alloys.

[Abstracter’s note: Complete translation.]
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AL THORS Ji¥ek. & Vndsnd&lpk, Jo, vadsa, 6_ et al
TITLE: Heat-resistant hardenable steel 15C135N1TH
PERIODTCAIL - Hutnjck£ listy, no.1, L1902, 62

TEXT: On current 5 ton heats of the steel AKIRN the basic
properties which are important from the point ot view ol ntilieingit
in steam and gas turbines were determined, namely, the mechanical
and physical pronerties, the creep strongth and creep rivie,
resistance to relb:wation, the resistance to fatigue at efcevated
temperatures,; bLhe resitstonce to thermal shock, resistpuce o
oxidntion in air, Lo erosion by stean and corrosion Y some
nggressive solutions e internal damping under condi bione ot
fatigue and creep were investigated paving particolar attentior 1o ——
heat treatment which is optimem from the poini ot view ol creen

and fatigue, An analysis was made o the structural phenomeno

which tnke place during heat treatment and ageing of the steed

AKRN 1n the shaped and in the as-cast states

Research Report SVUMT f-ot-8%7.

2]l pages, 157 ficures and diaerams, 52 tables.

Card 1/1 [;\bstract.oy"s note. Complote trunsl.xl’.um]
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S/137/63/000/001/016/019
A006/4101

AUTHORS: Vodsedalek, Josef, Vasa, Lestmir

TITLE: Austenitic heat-resistant hardening steel for forgings and castings

PERIODICAL: Referativnyy zhurnal, Metallurgiya, no. 1, 1963, 61, abstract 1I344P
(Czechosl. patent no. 102219.of January 15, 1962)

TEXT: For parts, operating at temperatures up to 750°C, a cheaper steel

' grade was proposed to replace the expensive Nimonik steel type. The composition
of this steel is: C 0.0% - 0.15%, Cr 12 - 20%, Ni 30 - 42%, W1 - kg, Mn £ 2.04,
Si <1.0%. The dispersion hardenability of the steel is’'attained by adding 0.8 -

<~ 1.54 T4, 1.5 - 4,04 Al. An inorease in strength properties is brought about by

- adding B 0.01 - 0.15%. W in the steel can be replaced by an equal amount of Mo.
Co in an amount as high as 5.0% increases the steel ductility without a noticeable
decrease of the strength properties. Addition of 0.3% Li and 0.5% Zr improves
considerably deoxidation of the steel. Admixtures of Zr and B strengthen the

' grain boundaries. The necessary Ti and Al amount in the steel is determined from :
the empiric equation 2Qp; + 3Qa1 = ¥t + (100-150) ] where Qp4 is the weight % of

1
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Austenitic heat-resistant hardening steel... ACO6/A101

T1; - Qy 1s the welght % of Al; t is the operational temperature (550 - 750°¢C),
. k = 0.008. Heat treatment of the steel consists in heating to 1,100 - 1,200°C, _
holding for 1 - U hours, cooling in air and aging at 700 - 800°c, for 16 - 24

hours to Hp 250 - 350. Steel, containing in %: € 0.07, Cr 14.9% , Ni 34.57,

W 2.70, Mo 1.23, T4 0.90, AL 2.78, B 0.097, the rest Fe, has in cast state, after

heat treatment at 1,150°C, 1 hour air cooling, aging at 750°C for 20 hours, the
following properties: 0jo0 at 650, 700 and 750°C is equal to 3%, 30.5 and

25 kg/mm~, Ojgp at the same temperatures is 31, 28 end 18 kg/mre and Gg,000 &%
the same temperatures is 26, 18 and (12) kg/mm" .

G. Rymashevskiy

[Abstracter's note: Complete translation)
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VASA, FRANTISEK

Mechanisace u 1m. (2., doplnene vyd.)

Praha, Czechoslovakia, Statni zemedelske nakl., 1958, 208p.

i > ber 195%.
Monthly List of East European Accessions (FEAI), LG, Vol. 8, Mo. 9, September 5

Unclassified.
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